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Alumnae Echoes • • • 
. New Bit From the Front Line 
Gertrude (Shell ) Miner, M. S. '34, is 
nutritionist in the pre-school at the 
State University of Iowa. 
• • • 
Ruth (Bell) Barker, '30, is nutrition-
ist with the association for improving 
the condition of the poor in New York 
City. Mrs. Barker works in the Bronx 
and has organized a nutrition class of 
mothers which meets once each week 
for two hours. She expects to organize 
a child care and training class. 
• • • 
Eva Buel, M. S. '34, is nutrition spec-
ialist in Indiana. 
• • • 
Corrinne M. Mayhew, '32, is nutri-
tion aide in the Illinois Emergency Re-
lief Service, Chicago. 
• • • 
Jessie Campbell, '14, is chief dieti-
tion at the Physicians Hospital of Plat-
tsburgh, Plattsburgh, N. Y. 
• • 
Anna Juanita Kenefick, '28, is dieti-
tian at St. Mary's Hospital, Rochester, 
Minn. 
• • • 
Roberta Thompson, '33, was married 
in April to Vernon G. Lindgren and 
is living in Bloomfield. 
• • • 
Hazel Hamilton, '30, was married to 
Kermit Johnson March 12 in Adel. 
They arc now residing in Des Moines. 
11·11!11 
May We Pre ent ... 
in This I uc 
e Sally combines coolness, comfort and 
dash in natty new outfits of linen, cot-
ton, rayon. Suntan effects, tailored 
pleats, clever linings add snap and a 
dash of color ... page 3. 
e Pranks-old and new with varia-
tions-don't try these on your room-
mate. Laura Christensen lets the cat 
out of the bag . .. page 2. 
0 Housecleaning in J apan is a fami ly 
lark. Sarah Field gives us a glimpse of 
oriental house wrong side out . . . 
page 1. 
e A table on the shaded lawn, fruity 
concoctions in clinking glasses· the two 
go hand in hand page 4. 
e Those open - fire suggcsllons in the 
April issue s ta rted u picnic trend, it's 
rumored For more sugJ,l(•s!ions 
page 8. 
Edited by Harrie tt Everet 
Mary H. Wilson, '32, is vocational 
homemaking instructor at Buffalo Cen-
ter. 
• • • 
Kathryn King, '31, is home consult-
ant with the Federal Emergency Re-
lief in Polk County. 
• • • 
L dia Montgomery, '30, is home con-
sultant with the FERA at Cedar Rapids. 
• • • 
aida Groves, '33, is in the employ of 
the St. Louis Relief Administration. 
• • • 
Eleanor chmertman 
Naida Groves 
Eleanor chmcrtman, '33, is teaching 
in the Neponset Township High School, 
Neponset, Ill. She has one class of 15 
girls in foods, two sections of general 
science fm· the 30 freshmen in the 
school; three classes a week in girls' 
physical education; one class a week in 
home economics for boys and is ad-
visor for the junior class. 
• • • 
Rosemay Weldon, '34, began work 
May 8 in the drapery department of 
Mandel Brother's store in Chicago. 
• • • 
Katherine Herrig, '32, is in charge of 
the lea room operated by the Ford 
Hopkins Drug Company in Ottumwa. 
• • 
Mildred (Ghrist ) Day, '28, had charge 
of the cooking school in Ames, April 
15, 16, and at Boone, April 22, and 23. 
• 
Helen (Wntts) chriebcr, '10, is home 
conomics editor of the New York 
Ame1·ican and lives in New York City. 
• • 
Be1·tlm 1nc Dinuuit, '35, is doing case 
work for the social service in Ames. 
• 
June Miller, '32, is doing hom s r-
vic work for the Central States Power 
ompnny, with h ndqunrt rs nt West 
Union. Her tenitory inelud s 91 towns 
in northenstern !own. 
Lulu Tregoning, '18, began work May 
13 in charge of the home service de-
partment of the K ansas City Gas Com-
pany. She will have a testing kitchen 
in the Plaza district, residential part of 
the city, and a downtown office in the 
Scarrit Building. 
• • • 
Florence Windecker, '31, is working as 
home economist in the home service 
division of the Los Angeles Gas and 
Electric Corporation, Los Angeles, Cal. 
• • • 
Dora Ver eck, '31, is assistant dining 
room manager of the Dodge Hotel in 
Washington, D. C. The Dodge H otel is 
owned by the National Board of the Y. 
W. C. A. It is operated the same as any 
other commercial hotel and is managed 
by college graduates. 
• • • 
Mary Loui e Murray, '31, is working 
in the County Treasurer's office at Sac 
City. 
• • • 
Margaret Watter , '34, has been ap-
pointed to an assistant position in the 
Massachussetts General Hospital, Bos-
ton, beginning May 1. 
• • • 
Vera Caulum, '29, has been awarded 
the Anna Cora Smith fellowship in 
home economics at Cornell University 
for the year 1935-36. Miss Caulum 
teaches clothing in the Sioux City High 
School. The list of awards just an-
nounced by Cornell Univ. includes de-
gree holders from 34 colleges and uni-
versities, representing 20 states and one 
Canadian province, totals 32,900, and 
represents a selection from over 395 ap-
plicants. Another I. S. graduate, G. 
Malcolm Trout, '23, M. S . '24, was 
awarded the Clinton DeWitt Smith fel-
lowship in agriculture. 
• • • 
Doris Nc bit, M. S. '32, is to teach in 
the Department of Home Economics at 
East Texas State Teachers' College, 
Commerce, Texas, during the summer 
session. Miss Nesbit has been teaching 
in the high school at Las V e g a s, 
Nevada. 
• • • 
lnrgnrct Brucchcrt, '33, is dictitinn 
nt M rcy Ho pitnl, ouncil Bluffs. 
(TIO'II to pogc 10) 
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The Japanese 
Move Out All the Walls 
When May Brings House-Cleaning Time 
F INEST weather in,.. the whole year 
-just right for cleaning house! 
Neither New England nor Iowa has 
anything on Japan in May, for in the 
midst of roses and azeleas the whole 
nation turns itself out-of-doors and 
cleans its house. 
H seems to me that the Japanese, how-
ever, miss something of the seriousness 
of the business in one way, for every-
body seems to have such a good time 
out of it! 
A municipal holiday is declared and 
father, instead of coming home at night 
to a belated meal, a soapy smelling 
house and a frazzled wife and family, 
sta)rs at home and whacks happily at the 
thick, straw-stuffed floor mats. These 
with everything else, stand around out-
side in a tenible state of confusion, but 
father doesn't mind. 
And the children love it. They, too, 
may stay at home from school on this 
appointed day to help, lugging more and 
more junk out of the hidden corners of 
the house to add to the piles of furni-
ture, dirt and rubbish. Maybe they, 
too, have heads tied up in gay towels 
and wield a duster on the paper sliding 
walls, sunning now in the garden. 
Such fascinating glimpses as one does 
get as one passes along the street-skele-
ton houses, bereft of every movable 
screen and wall, thus opened to all the 
sun and breezes; mother and the maids, 
skirts tucked up, scrubbing away at 
every inch of interior from shining lac-
quered tokonoma to the rough floors 
usually hidden by the mats. These lat-
ter must be inspected by the local 
policeman before the mats can be fitted 
back into place on them- wouldn't you 
know Japan would tie a neat bit of red 
tape on the tail of the house-cleaning 
dragon? 
After the fresh-beaten mats, chests 
of drawers slide back into the ho=. 
They are the cupboards and closets of 
By Sarah Field 
the house, and the menage revolves 
around them. In the kitchen they have 
sliding wire-screen doors, in the parlor 
gilt-painted paper ones and in Mother's 
room-the bedroom, where all the fam-
ily sleep, the chest is a massive affair of 
long drawers for kimono and tall closets 
for Father's dress suit after the manner 
of the ancient wardrobe, built in great 
sections and covering one whole side of 
the room. 
A story ostensibly told by a child in 
my Japanese fourth reader says that, 
when his fami ly cleaned house and 
moved the "chest of drawers" a rat 
jumped out and they found his nest 
made around the child's baseball bat 
that had been missing for months! 
Bedding comes next-nice six-inch-
thick silk-wadded floor mattresses but-
toned and snapped into protecting, 
cotton-sheeting covers for their gay 
silken sides. Some of them are made 
with deep, wide ''sleeves" to fit restless 
shoulders. 
T HESE comfort-mattresses must be 
carefully folded away into a huge 
box called a "horse-coffin" by one ir-
repressible American. The summer thin 
ones go into one of the real closets. 
piled high on the shelf across its middle. 
That is where the floor-cushions go, too, 
from their airing on the verandah. 
Time for them to put on their cool gray 
and blue linen covers now. And, like 
the fans, these are in sets of five, all 
alike, or in five different patterns. 
Heavily padded winter clothes, too, 
aired and sunned now, are folded away. 
Father's ceremonial black haori coat and 
stiff pleated hakama and Mother's 
ceremonial silks and her heavy brocade 
obi that cost most of a hundred yen are 
carefully wrapped in tough tissue paper 
folders and put into their drawer. The 
boys' padded cotton gingham kimonos 
and little sister's silk one were ripped 
up and washed weeks ago and put away 
for sewing back together this sum-
mer. The modern dresses seem strange 
along all this, but they, too, were due 
for a sunning, though they had already 
been cleaned and put away. 
Such a job to get all these things put 
away again! Maybe the jinrickisha man 
from the corner has been called in to 
help--if he hasn't gone cruising for a 
fare in the Ford to buy which the fam-
ily scraped and squeezed last year. 
Anyway, by hook or crook and some-
body's strength and awkwardness, all 
the lares and penates get moved back 
into their accustomed niches. Even the 
"godshelf" is set up once more in the 
front room, all dusted and garnished 
with fresh bouquets of green leaves. 
And now all the house seems fresh 
and garnished. What seemed a hopeless 
hodgepodge of furnishings dumped out 
around the door has in some miraculous 
way become the quiet background of 
the Japanese house. 
Flowers on the floor of the tokonoma, 
leaves on the godshelf but express in 
more concrete fashion the fresh clean-
ness of the smooth mats and the soft-
polished woodwork. 
( Turn to page 10) 
e Teaching home economics in Kobe 
College, Kobe, Japan, is the job 
Sarah Field has chosen. 
e Originally from Iowa, she at-
tended Iowa State College, getting 
her degree in 1920. After teaching in 
Japan she returned to study for her 
Master's Degree in 1930. Seaweed 
from Japan furnished some of the 
material for her thesis in the Foods 
Department. 
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Aquatic Prank Precede 
The Parlor Buzzer 
]ttst When You're Ready for a Date 
By Laura 
Christensen 
THERE'S quite a step-in circum-stances, time, and distance-from 
the setting of that old girlhood 
favorite, "When Patty Went to College," 
and present day Iowa State College. 
But a little delving into the black 
depths of escapades right here in our 
own halls prove that essentially girls 
are the same everywhere. Be it private 
boarding school or state college-a 
dormitory plus a group of lively girls 
equals fun and pranks. 
Tubbing of girls and "stacking" of 
rooms are two old classics handed down 
from time immemorial, as many dis-
gruntled coeds can adequately testify. 
If anyone needs taking down or has it 
coming to her, she can expect a thor-
ough sousing from as many of her 
friendly enemies as can be reached by 
sound of voice. 
Waterfights, with variations-such as 
plopping one another in face with wet 
soapy wash cloths are in the same 
category. Several participants in these 
aquatic sports report that these events 
always seem to be scheduled for an 
open nite just before a heavy date. And 
to get one's head soaked on Saturday 
night while already listening with one 
ear for the buzzer is not the pleasantest 
way in the world to start an evening. 
Another pleasant stunt along the 
cleaning line is that of shaking scouring 
powder in a pal's hair-also along about 
date-time. And then to sit back and 
laugh and laugh and watch her fume 
and fuss. She doesn't have time for 
anything but threats and glares then, 
for she's too busy getting rid of the un-
welcome hair ornaments. 
soAP chips have varied uses. One 
quality that I haven't noticed em-
phasized in advertisements is their ex-
cellent scratchiness when sprinkled be-
tween sheets. They' re really as good 
as sugar or cracker crumbs, say those 
who know. 
To get back to the older standby-
stacking. This seems to be getting un-
popul.ar an~ is frowned upon by most 
dorm1tory .. mmates. But occasionally 
some maliCious, cruel- mmded inebriate 
will take this means of settling an old 
score or chalking up 
a new one and will 
ransack, tear up and 
tear down, dump, mix 
and otherwise thor-
oughly disalTange her 
p. p.'s (pet peeve's) 
room. 
Such tricks require 
no originality, but 
once in a while some one 
has a brainstorm and a 
new stunt is invento:>d. 
This incident of a few 
years ago is an example 
of a disgusted freshman 
who was looking around 
for some way to quiet 
her garrulous neighbor. 
Over at the greenhouse 
she encountered a so-
called "dumb" plant- and a bright light 
broke. This plant, it seems, has a pecul-
iar characteristic; if eaten it makes talk-
ing impossible for a while. (If this is ever 
published various and assorted males 
will probably mob the editor for infor-
mation.) So the disgusted coed, No. 1, 
fixed a sandwich for the talkative 
neighbor, No. 2, put in a little of the 
magic plant, and gloatingly watched 
her eat it. But the desired effect failed 
to occur, and instead of shutting off one 
noise it started two, for one girl stretch-
ed on one bed and wept-because her 
throat hurt and she was frightened, 
and the other girl who was respon-
sible for the dreadful deed stretched 
on the other and wept-because she 
was also frightened and remorseful. 
Like most good stories, however, it all 
ended well. No. 2 revived, but tried 
not to talk so much, and they became 
true friends and lived hapily ever 
after-so far. I could tell who No. 1 
is, but won't as she is a very promi-
nent person on the campus, being one 
of the home economics members of 
Mortar Board. To remove all unjust 
suspicions, however, she is not the 
president of W. A. A., A. W. S. or the 
Y. W C. A. 
Well, there are other various and 
sundry tales- the menagerie fad that 
struck Welch East, for example. There 
have been certain weeks when girls in 
certain corridors couldn't have gone 
home had they wanted to, for their 
suitcases and bags were all in very im-
portant usag they were around beds 
keeping wild animals from roaming 
around halls and corridors and fright-
ening timid souls. One corridor was 
hard pressed for enough bags, for it 
boasted a member of the canine fam-
ily, a feline, and even two white rats. 
Nocturnal adventures are always 
thrilling, and one of the best is told by 
a senior who haltingly and hesitatingly, 
and with much prodding confesses that 
she and several other freshman pals 
once went for a walk with only their 
pajamas under their coats. When asked 
where their saunterings led, she blush-
ed, and at the mention of 
South Side blushed even 
more and evaded the 
question, so draw your 
o w n conclusions. All 
went well until they 
were home again, but 
woe upon woe, they had 
barely reached the safe 
haven of their room, 
when the senior sponsor 
chose this inopportune 
The victim 
calmly dresse . 
time for a visit, and they had to sit non-
chalantly as one could under such cir-
cumstances-and chat pleasantly of this 
and that with the sponsor. 
This same senior let out another bit 
of gore. She once knew girls, she 
said, who ordered refreshments "after 
hours." The deliverer was instructed 
to approach a certain window, and the 
food was drawn up by means of sheets. 
The food arrived safely via this strange 
but not impossible route, and probably 
tasted twice as good as any legitimate 
sandwich or ice cream ever eaten. 
They say Iowa State "ain't got no 
culture", but things are coming to a 
pretty pass when they won't let a feller 
eat his vittles like he wants. The din-
ing room of Welch Hall has probably 
witnessed some moving sceno:>s, but 
one of the best must have been when 
two dainty coeds astonished the as-
sembled eaters, waiters and what-not-
ters by calmly eating their peas with a 
knife. Needless to say they were 
severely reprimanded, although even 
those whose duty it was to punish 
probably chuckled inwardly. 
(Tttnl to page 10) 
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That Last Week 
Be Cool and Calculative 
~ USIE SENIOR is graduating. That 
() last tempestuous week of exams 
and packing is almost over, and 
commencement has brought the most 
balmy summer weather imaginable. I 
take one last look around. 
There's Bess, my Welch West room-
mate of four years ago. Yes, she's the 
tall girl with the black hair. How that 
dress brings out her newly acquired 
suntan! It's a dusky pink linen with the 
most simple lines-a hlgh waist and no 
belt at all. But notice the back when 
she turns around. It has a pleat that 
molds the dress to her figure in the back, 
and the pleat is lined with a beet red 
color. There's a collar edged with red-
likewise a slash down the back to the 
waist. 
With her is a slender blonde. To look 
cool she has put on a dark blue linen. 
It's a comfortable two-piece made with 
a yoke and four inverted pleats from 
yoke to waist. When she moves, the 
pleats open a little and I can see they 
are lined with a gay plaid. On the collar 
and belt are some pyramid designs of 
red thread in an all-over embroidery 
stitch. The skirt has two pleats in the 
back only-to give that windblown look. 
- Across the campus comes that girl 
who was my partner in sophomore foods 
class. I'm afraid we both flunked our 
practical! But nothing could dash the 
spirit of that dress. The cleverest thlng 
about it is that it has a bolero-orange, 
green and neutral bias pieces sewed to-
gether and molded to fit. Wait a min-
u·, Rubberized Ra~on 
in Dress at Least 
By Hazel Moore 
ute, Rosie. I want to look at the dress. 
The skirt is plain, having a couple of 
slashes in it for ease in walking. The 
effect of a full waisted blouse is gained 
by a series of tucks around the neck-
line. Buttons on it are green and orange. 
And that isn't the only dress I've no-
ticed that has buttons of more than one 
color. One of the nattiest golfing dresses 
I've seen on many a course was a diag-
onal plaid wash silk with a whole row of 
bound buttonholes down the sleeves and 
multi-colored buttons alongside. The 
dress had four big patch pockets with 
double inverted pleats in them-adding 
not only a distinct touch to the dress but 
being there for much use. 
Over by the Campanile is a redhead 
in a blue-green something. Thlnk I'll 
walk over and get a closer look at it. 
What a wide belt! But she's tall and can 
wear it. On each end of thls wide belt 
are crocheted squares of natural-colored 
thread and the ends tie together. Also, 
crocheted in a big, loose stitch is a 
sleeveless bolero of the same natural 
string. Her handiwork produced a pert 
little hat and an envelope purse. A pair 
of low-heeled shoes with just the few 
essential straps complete the costume. 
Who's that along the cinder path? If 
I didn't know it was Kay-my Home 
Management pal-I'd say it was the 
Gibson girl. It's a printed voile dress 
she has on with just a touch of starch 
in it (to ward off that wilted look). 
A bit longer than those we've seen thls 
spring is the skirt. The waist is nipped 
in and the blouse is gathered onto a y~ke and also at the waist, giving a most 
fashionable fullness. The thing that ap-
peals to me is the shl rtwaist feeling 
gained by two rows of tiny ruffles on 
both sides of a string of tiny whlte but-
tons down the front. 
Thls last look around is an eye-pleas-
ing one. Senior girls in a cluster, getting 
addresses-introducing the family and 
friends from home--showing off the 
campus. All the cool summer materials 
are here; predominating are the sheers 
~otton, rayon and silk-tailored or be-
ruffled. 
The four whlte swans float on the lake 
-the last probationers are being '"pad-
dled" across La Verne. In place of those 
soaked, muddy trousers what I'd rather 
see are a lot of new bathing suits. Add 
3 
Try Trouser Comfort 
then a few diving boards, and, of course, 
a lifeguard. 
The twins would be there. Bobby has 
a canary yellow swim-suit of a waffle 
weave. The briefest trunks fit like "Nn-
Skin" and there's a knitted-in bodice. 
Betty's is a rubberized rayon one. Its 
kerchlef top ties around her neck and 
fastens onto the shorts with amusing 
seashell buttons. 
A second look or more for those girls 
on the shore. One has buttoned a full, 
gathered skirt of vivid print o~er her 
suit and a triangle of the same pnnt over 
her hair and under her chln. She pre-
sents a very "peasanty" picture. 
Trousers, billowy and comfortable; a 
hand-knitted ensemble of coat, suit and 
bag; a huge brimmed hat; a pair of green 
shoes with sides that tie like oxfords 
but forget to cover the toes and heels. 
Every place color-and comfort. 
On land or water our "look" at Com-
mencement bids well for an attractive 
summer landscape. Let the hot weather 
come. 
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Lard Mal{eS Better Pastries • • • 
APPROXIMATELY three-fourths 
of the dessert served to men is 
pie, while the estimate for ~omen 
is one-fourth, which may be vanously 
explained as reflecting a more delicate 
appetite, a lower requirement of cal-
ories or a lesser expenditure of energy. Si~ce the amount of shortening used 
in pie-crust ranges from one-third to 
three-fourths of the weight of the flour 
it is evident that the nature of the 
shortening plays an important part in 
producing the flaky, lender pie-crust 
characteristic of a delectable pie. 
The function of the shortening in 
pie-crust is to keep the particles of 
wet starch, gluten, and albumin sep-
arated so that they cannot produce on 
baking a cement-like mass. The crust 
is then short of fiber or texture and 
weak in structure so that it is easy to 
masticate. 
There are several different fats un-
der the two general types of animal 
and vegetable which have found use 
as shortening. But, lard is superior 
because of its increased shortening 
value, wide plastic range, flavor, greater 
digestibility, and variety of available 
commercial lards. 
Lard is superior to other fats in its 
shortening value. If the shortening 
value of lard is taken as 100 the short-
ening value for hydrogenated vegetable 
fats and competitive shortenings is 80 
or less. These values are obtained by 
measuring the breaking strengths of 
baked standard doughs or cookies. It 
can be seen that lard is more econom-
ical as it requires 20 percent less than 
the shortenings which cost about five 
to eight cen,ls more per pound at the 
present time. 
Another important feature of lard 
is its wide plastic range; U1a t is, it can 
be used immediately upon removal from 
the refrigerator, whereas many of the 
competitive shortenings are hard and 
must be warmed before they will mix 
readi ly with the other ingredients of 
the dough. Lard lends to spread on-
mixing in fine layers throughout the 
dough, nnd does not squeeze out. 
Cltemist's Experiments Show 
By Elmer Eichelberg 
( Research Fellow ) 
Lard is the desirable shortening in 
such food products as bread, rolls, pie 
crust, cookies, and crackers because of 
its flavor and improvement of texture 
and crumb. The flavor is far superior 
to that made with bland or tasteless 
shortenings. Lard is a suitable medium 
for frying doughnuts because of its 
flavoring qualities. The temperature is 
an important factor; with increased 
temperature less fat is absorbed and a 
crisper, drier product is obtained. Also, 
there is a greater tendency for the fat 
to "smoke." A satisfactory temperature 
for frying doughnuts in lard has been 
found to be 350°-355° F . 
Lard is a very digestible, wholesoma 
food of high nutritional value. Many 
advertisements of hydrogenated short-
enings claim greater digestibility and 
expect to remove the cause of sluggish 
digestion and related ills. However, 
this does not stand up against scientific 
facts nor reason. The digestibility of a 
fat is associated with its melting point; 
that is, a fat must melt at the body 
temperature (98° F. ) preliminary to 
absorption in the digestive processes. 
It is evident by experience that hydro-
genated shortenings have a higher 
melting point than lard, which melts 
about 94°-105° F . Lard is 97<.< di-
gestible. 
Lard has one quality which does not 
contribute to its popularity: that is the 
( Turn to page 1~ ) 
Tried Drinl{ing It Iced? 
"~ OME like it hot and some like it 
~ cold," but the truth of the matter 
is that ei ther hot or cold tea and 
coffee are cooling drinks for summer. 
Iced tea with a sprig of mint or slice of 
lemon, and iced coffee with cream and 
sugar or just ice are good as well as the 
many hot versions of the beverages. Hot 
drinks are cooling because they stimu-
late the body's system of cooling. 
Persons dropping into the corner drug 
store for a chat either after, or in the 
midst of, a hot day's shopping will find 
grape juice with a dash of lime and a 
dipper of orange ice floa ting around on 
top not only refreshing but flavorful. 
The combination can be varied to suit 
the taste with different fruit juices and 
ices. Another less expensive drink along 
this line is the popular ''root beer float" 
or vanilla ice cream floating in a glass 
of root beer. 
We are all acquainted with the fine 
vegetable drinks- tomato and sourkraut 
juices. But have you ever tried making 
by :Marian Lage 
a half and half combination of the two 
and keeping it on tap for the family's 
summer refresher? 
In the past few years the lime has be-
come almost as popular as the lemon and 
limeade made exactly like lemonade and 
served plain or with other fruit juices 
yields a beverage with a different fla-
vor. To add zip-add gingerale. 
Something useful for many occasions 
is made with good old fashioned rhu-
barb which has been stewed and 
s trained, leaving a pinkish fluid which 
may be sweetened and dolled up with 
lemon juice, pineapple juice and ginger-
ale for an afternoon beverage and served 
with cookies or used as a starter for a 
hot June dinner. 
And to sweeten all these beverages it 
is handy to keep on hand a syrup of 
sugar and water of about medium thick-
ness. This little trick not only aves 
sugar but aves the time of the person 
who is generally obliged to dig it out 
of the bot toms of the gla · e . 
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Broil Along With the 1\Ieat? 
W HAT is so rare as a thick, juicy steak in June? That savory 
dish will never be missed in a 
dinner menu of crisp vegetables with a 
cheese souffle topped off with straw-
berry shortcake. 
Dietitians tell us that even though we 
dont' t cram heavy meats on summer 
days we must have 10 percent of our 
total requirement of calories in protein. 
That means ingenuity on the part of 
the hostess to substitute other proteins 
for meats as well as to plan some lighter 
meat dishes. 
Lighter meat dishes bring to one's 
mind appetizing sliced cold meats, 
pickled meats and other delicacies. 
Here is a ham roll that would tickle 
anyone's palate, so be sure to have 
"more in the kitchen." 
Spread mustard on slices of boiled 
ham cut about one-eighth inch thick. 
Place a tablespoon of baked beans on 
each side and roll. Fasten with tooth-
picks and heat ten minutes in a medium 
oven. 
We can't forget meat altogether. A 
combination with bread crumbs requires 
less meat and makes a tasty product 
when carefully prepared. Swedish cooks 
have gained renown for their famous 
recipe for meat balls: 
wedi h Meat Bal ls 
2 cups soft bread 1 , tsp. salt 
crumbs 1• tsp. nutmeg 
'• cups milk 1, tsp. paprika 
1
• cup minced onion I egg slightly 
4 tbsp. butter beaten 
I lpbo.rgro3unndd bbeeeeffor 2 tbsp. flour k 1_ cup top milk or 
mixed cream 
Soak bread crumbs in milk for 10 
minutes. Saute onion in 2 tablespoons 
butter until delicate brown; add with 
meat, nutmeg, paprika and egg to crumb 
mixture. Put through food chopper. 
Form balls 11 ., inches in diameter. Saute 
in skillet in 2 tablespoons butter until 
light brown on all sides. Sprinkle flour 
over all, coat each meat ball well , cover 
killet and cook five minutes. Add top 
milk, cover, cook five minutes longer. 
Add salt and pepper to gravy if nices-
sary Serves six. 
Other meals include pickled tongue, 
pickled or smoked herring, sardines, an-
chovies, head cheese, liver loaf and 
shrimp. Lesser amounts of these foods 
are needed because of their spiciness. 
The flavor makes a unique combination 
with more bland flavored foods. 
1f you are at your wits' end and 
thinking up cool, nourishing foods for 
hot days, or if you are trying to cut 
down on the food budget, or if you are 
• • . Not if You Serve These 
By Ther e e Warburton 
having trouble getting your family to 
drink enough milk, here is the answer 
in two words-eottage cheese! 
Cottage cheese is one of our choice 
foods and a good meat substitute. It 
may be combined with other foods in a 
salad. A frozen fruit and cheese salad 
using these ingredients mades a delicious 
dish. 
Frozen Cheese Salad 
'4 cup canned pine- I tbsp. sugar 
apple, diced 2 tsp. lemon juice 
Enough mixed fruit •, cup mayonnaise 
to make 2 cups I cup cottage cheese 
The method is as follows: Fruit added 
to pineapple and banana may be either 
fresh or canned. The best fruits to use 
are pears, peaches, apricots, cherries, 
strawberries and grapes in any desired 
combination. All canned fruit must be 
well drained befoer measuring. After 
fruit is prepared, add sugar, lemon and 
salt and Jet stand 30 minutes. Rub cot-
tage cheese through sieve and add with 
the mayonnaise to fruit. Freeze about 
4 hours. 
Another salad may be made with 
prunes, dates or canned cherries stuffed 
with cottage cheese to which a little 
grated onion and salt have been added. 
Serve this on lettuce with Fernch dress-
ing. 
Sandwiches are never too many or too 
varied for picnic lunches. Have you ever 
tried a cottage cheese sandwich paste? 
Here's the way it goes: 
Cot tage Cheese Sa la d 
I cup drained cottage I tsp . drained horse-
cheese radish 
2 tsp . anchovy paste I tbsp. mayonnaise 
These ingredient sare blended well 
and spread with mayonnaise on thin 
slices of white bread and garnished with 
sliced stuffed olives. 
Cream cheese is also an excellent meat 
substitute. For a simple luncheon try a 
cheese grill. You needn't think further 
about color in your menu for this open 
face sandwich adds the right touch of 
color to any menu. Toast the bread 
lightly. On each piece of toast place a 
slice of American cheese. Spread the 
cheese with mustard. Cross two bacon 
strips on the cheese and garnish with 
stuffed olive, sliced. Grill under a low 
flame untl the bacon is crisp and the 
cheese is melted. A sprig of parsley adds 
just the right amount of green to this 
picture. 
Then there's a more elaborate gelatin 
cheese dish. 
"Molded Cheese Ring" 
I pkg. Philadelphia 1 , onion (scraped) 
cream cheese 10 lsi;>· Worcester-
2 cups cottage cheese sh1re sauce 
2 tbsp. chopped green Few grains cayenne 
pepper I tbsp. gelatin 
I" tsp. salt 2 tbsp. cold water 
Here is how you do it. Soak the gela-
tin in cold water 10 minutes and dis-
solve over hot water. Wash the cheese 
and blend with seasonings. Add dis-
solved gelatin and pour into ring mold 
which has been rinsed with cold water. 
Set in refrigerator to congeal. Unmold 
on the platter, fill center with mixed 
vegetables or chicken or tuna salad. 
Eggs are another good substitute for 
meats and the ways for fixing them are 
many and varied. There are souffles, 
fondues, custards, puddings, salads and 
many other appetizing dishes in which 
eggs are served. 
Another favorite salad that contains 
meat is the chicken salad. It may be 
combined with enough vegetables to 
make it the main dish in the meal and 
how appetizing it is! 
Now haven't you forgotten all about 
- Courtesy Successful Farming. that juicy steak? 
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You Can't Cram for This! its students is making the student body health-conscious. Freshmen, as a rule, 
do not appreciate this effort, for they are 
often "scared to death" as they enter the 
hospital doors. 
"M INE is 81," said one of the wo-
men at the dinner table. 
"Oh, I'm better than that. 
Mine's 85," boasted another. 
A third spoke sorrowfully. "Mine's 
just 79." 
Grades? No, indeed! This conversa-
tion is indicative of the interest stu-
dents here take in their health. These 
young women were discussing their re-
spective blood counts in their recent 
physical examinations. 
Health is essential, as anyone will 
admit, and from the time potential stu-
dents apply for entrance to Iowa State 
College until they don caps and gowns, 
their physical conditon is closely 
watched. 
Any applicant for admission receives 
a blank from the Registrar's Office, re-
garding his health-a case history, which 
is to be filled out carefully. Then, upon 
admission, he receives a thorough physi-
cal examination. The thoroughness of 
this is apparent by a glance at the in-
formation sheet. It includes everything 
and has 39 separate divisions of infor-
mation. 
In addition to this, all students receive 
the Mantoux test, which reveals any 
tubercular activity, past or present. This 
is an important step when it is realized 
that 25 to 30 percent of middle western 
college women students show positive 
reaction to these tests. This does not 
mean, however, that all of them have 
active tuberculosis, but it does indicate 
activity at some time or other, and it 
does show the necessity for the inclusion 
of the test in the examination. 
Following this rigid examination, the 
real work begins. Every defect is 
checked, and conferences are held with 
the students involved, in which advice 
is given, medical treatment prescribed, 
and complete recovery attempted. 
T HOSE students who have positive 
Mantoux tests are given chest X-
rays and the findings of the pictures are 
explained to them. By constant obser-
vation and frequent conferences, they 
are helped to live the right kind of 
life, prevent any recurrence of tuber-
cular activity. 
Such a procedure, complete in every 
detail, is followed every year for every 
s tudent on the campus. In this way new 
conditions can be checked, old one; cor-
rected, and a general health standard 
maintained. 
The most common health defect in 
girls, according to Dr Sara B. KaJar 
who is in charge of the health of low~ 
It's Physical Exam 
... by Ardith Wick 
Stale College women, is secondary 
anemia. Approximately 60 percent of 
the entering freshman women are so 
afflicted. But there is a marked im-
provement by the time they are seniors, 
she said. Much credit for this is due Dr. 
KaJar for the advice she gives about the 
necessity for a proper amount of sleep 
and rest and a balanced diet. 
A realization of the importance of this 
care which the College Hospital gives to 
"Sometimes a freshman is so fright-
ened that we have to make two or three 
examinations for blood pressure and 
pulse before we can get a normal re -
port," said Dr. K alar. ''If the upper-
classmen would help the new students 
by assuring them that the examination 
is in no way harmful and that there is 
nothing to fear, they would be doing a 
great service for the freshmen. The 
hospital is here to help the students, and 
they have everything to gain from the 
examination." 
Houseworl{ to Testing Lab 
T RAINING in home economics is put to the test in the careers of 
women who have specialized in 
household equipment. 
The trained equipment worker may be 
called upon for assistance and advice in 
the widest range of subjects related to 
the home. A call to help plan a remod-
eled kitchen may be followed by a call 
for help in bathing a new baby or dem-
onstrating correct lighting for the home. 
The use of equipment in the home is so 
closely related to the comfort and wel-
fare of the family that the fie ld of neces-
sity becomes a family affair. 
A wide knowledge of foods, both in 
theory and practice, is of inestimable 
value to the equipment specialist. Art, 
textiles, child care, management prob-
lems-all these subjects fill an import-
ant need in the work of the equipment 
specialist. 
Experience in doing all types of house-
work develops an assurance and help-
fulness that are readily discernible to 
the homemaker and her family. 
. Any home economics students, par-
ttcularly those majoring in equipment, 
should plan to acquire actual experience 
in doing all types of housework. At the 
present lime the criticism heard most 
frequently is that graduating women do 
not have sufficient experience in doing 
actual home work. It is one thing to 
tell a person how to bake a cake in an 
electric oven, but quite a different prob-
lem to produce a standard product cake 
in that oven, one's self. 
Since time in college does not permit 
a student to acquire skill in all home-
making tasts, lhese opportunities should 
be sought whenever and wherever pos-
sible. 
At the present lime the commercial 
in Equipment Field 
. .. by Vivian Brash ear 
field seems to offer greatest possibilities 
for the equipment-trained person. Dem-
onstration work with companies manu-
facturing household appliances is be-
coming more available. 
Home service work with gas and 
electric companies and with manufacur-
ing concerns is a most interesting field. 
Some home service girls are furnished 
with completely equipped bungalows 
where they demonstrate and lecture in 
connection with their w<*-k. Recently a 
request came for some one to organize 
home service work in Haiti and nearby 
islands. 
SEVERAL graduates are now com-bining equipment with journalism. 
Two are now on the staff of the Ladies' 
Home Journal. Several others are in 
demonstrating and testing laboratories. 
The impetus in improving home con-
ditions \vith cheap electric power given 
by the administration at Washington has 
enlarged the opportunities for women 
trained in equipment. 
Research and extension work in col-
leges open another field and opportuni-
ties for teaching equipment are increas-
ing. 
Besides being well-trained and exper-
ienced in home economics subjects, the 
person wishing to succeed in equipment 
work should possess a genuine interest 
in people, a friendly , sincere manner 
without any discriminating label of 
"college graduate" attached thereto, and 
the ability to tell what she knows in a 
cleat• and interesting manner. 
Have you ever tried lemon- pie filling 
chilled? Use whipped cream in propor-
tion of 1 cup to 1 1 ~ cups lemon corn-
starch filling. 
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•ht of th '''''1' thing for whid{ he i ri king h~r 
level-both are subject to change and neither is any 
mdication of the true nature of its ovmer. 
- B. A 
Tropic I le Won t Help 
TO ESCAPE civilization, to be free, to hear no more the noise of the city-trains, street cars, 
whistles, horns-is the desire of many people but an 
accompli hment not as real as it first appears. 
Witness the case of Randi Lerohl She threw 
away her scrubbing mops m Supenor, Wis., 3 years 
ago, bought a rowboat with a small cabin, and 
started floating down the Mississippi she thought her 
troubles were ended. She drifted to the Gulf of 
Mexico, where she anchored at Grand Isle, La. 
Far removed from ctvilization, he spent 3 years 
there, seeing no one, keeping no account of the days, 
scarcely remembering how to talk Her Garden of 
Eden dried up-she had no food, no friends, no 
money. Randi Lerohl has slowly been starving to 
death and will accept no offerings from the island 
folk. 
The human being was not intended to live iso-
lated from all other creatures Isolation is the 
cruelest sort of punishment, and to inflict it upon 
oneself for a long period of time is unnatural and 
unnecessary. 
-B. A. 
Gh e Them omething to o 
T HAT a few people should carry all the big jobs in any college has been deplored for years by 
far- ighted p ople 
We now have the point system coming up to rem-
edy thi · ituation. A list of major extra-curricular 
job· for students has been lined up and the rule is 
that one can have only one major job. This list in-
cludes pre~idents of all-campus organization, editors 
and bu ·ine ·- managers of college publications and 
similar po ·itions. 
The idea behind it all, obviously enough, is to 
pa · the Job· around. 
.\ W would carry the point system a step far-
th~r and dtvide the re t of the jobs on the campu 
into B and C cia c -making it a rult• that one 
could hold only two B. three C jobs, and so on. 
Th~ details of the plan have not been worked out 
yet. Th r will be bound to be some hitches, 
e pcci lly wh "rc posiuons are considered as entail-
in a re t deal of profe "onal acti\ity Doubt! 
oi.h rs wtll think it only fair that persons having 
cl A JOb should be allowed a B or C job on the 
"de. 
But on the "'hole the plan · sound. Wh n per-
ns holdm too many 't10ns are throYm out of 
m of th ir ollie it will me n g n ral p h-up 
a.ll I n the lin And me ul down at the nd 
h nugh n • r ha · n an) hin bu an addt-
llon to h ran· of th in<hff r n will have a n w 
forc-ed u n him 
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Is the Picnic Basliet Paclied? Cook until the eggs are firm. That even sounds good on paper. 
Don't forget coffee on your perfect 
picnic. Take it tied in a clean cloth 
sack, and make it over the fire in a 
pail for that correct picnic flavor. O NE good whiff of tangy, spring 
breeze is enough to send men 
scurrying for telephones and coeds for 
picnic baskets and tweed skirts. It is 
a debatable question whether it is the 
call of the wild or the call of the ap-
petite that brings on the rush of youth 
to the woods and a campfire as soon 
as the snow melts from the ground. 
However that may be, lucky is the 
girl or man who has some or all of the 
necessary picnic equipment tucked up 
on the closet shelf, for he's bound to be 
popular. For an "honest-to-goodness" 
outdoor picnic in the spring you need 
long-handled forks, or a broiler, a grill, 
skillet, a sharp knife, a can and bottle 
opener, matches, paper dishes, nap-
kins, salt, pepper, a car, or good hiking 
legs, and food that can be cooked over 
the campfire. 
Have you ever tried cubes of cheese 
wrapped in bacon and then broiled 
until the bacon is crisp and the cheese 
starts dripping into the campfire? Tuck 
this into a bun or between two pieces 
of toast, and sink your teeth into it. 
You wind up with a satisfied feeling 
tha t you can get no other way. 
Those that like to do most of the 
food preparation at home might like to 
take sandwiches of thick slabs of yellow 
chees laid between two slices of bread. 
This is to be toasted over the fire un-
til the cheese is melted and the bread 
is a golden brown. Of course, if you 
don't keep your mind on your work 
that bread just possibly might turn out 
to be a nice, crisp black. It takes con-
centration and the proper technique. 
Wait until the fire has burned down to 
red hot coals, and turn your broiler 
or your fork often to get a standard 
product. 
ANOTHER sandwich that is labor 
saving is made from thin slices of 
cold boiled ham broiled over the coals 
until it curls and then placed between 
slices of buttered bread. Don' t forget 
the mustard on this picnic. 
Then there is the eveer popular steak. 
With the fire low each picnicer can 
turn his broiler that proper number of 
limes to obtain his favori te-rare, medi-
um, or well-done. A variation of this 
is the hamburger steak made a t home 
into thin disks just the proper size to 
fit flat bakers' rolls. Onion may be 
added. Use your own judgment about 
that. 
If you take a skillet try tiny sausages 
fried with apples in butter. Or make 
pancakes from prepared flour, and then 
roll them around hot sausages or chop-
ped browned meat If you feel really 
hungry, and hkc eggs cooked over a 
campfire try this one. Fry one small 
... by Dorothy Bloedel 
chopped onion in two tablespoons of 
butter for two minutes. Add one- half 
cup of chopped ham and four eggs. 
Here' P ychology 
For the finishing touch have fresh 
fruit tucked away in your basket. Or 
toast marshmallows and put t h e m 
between graham crackers along with a 
piece of sweet chocolate. This des-
sert goes under many aliases, but 
"Yum-Yum" seems to suit it best. 
Later, when you are able to move 
without too much disturbing your di-
gestive processes, pick up your equip-
ment, (for there will be no food left) 
sigh contendedly and start home lei-
surely under a friendly moon. 
Everyone knows Spring is the time 
for picnics. 
For Temperamental Sinlis 
A HAUGHTY and pale creature is 
my kitchen sink. She is temp-
eramental and stubborn at times. 
When she is happy, she gurgles and 
bubbles gaily like a baby while I go 
about the kitchen duties in my daily 
routine. 
Yesterday, however, she absolutely 
refused to budge. She shied away from 
me like a spoiled child, no matter how 
I coaxed. Finally I flung up my hands 
in despair and went down town to do 
some shopping. On my way home, I 
passed the office of Dr. Plummer. Ah, 
here was a solution. 
Timidly I entered the large waiting 
room, where numerous sinks hung 
patiently until they should replace 
some old-fashioned predecessors. I de-
termined at that moment to question 
the Doctor about my ailing sink I 
simply couldn't go home and face an-
other day or vigil over her badly 
functioning drain pipes. 
Dr. Plumber came forward and I 
plunged recklessly into my sad story. 
I closed by asking, "Could you te ll me 
what to do in order to keep this sink 
in good condition? It is so inconvenient 
to have it clogged when I am in the 
midst of my household tasks." 
"Well," he answered, "that seems to 
be a problem which confronts most 
hou~ewives at one time or another. We 
rcce1ve a good many emergency calls 
under like circumstances. Most people 
think that whe.n the refuse and greasy 
water finally disappear from sight they 
are gone forever, but frequently they 
stick below the floor level in pipes 
which you can not see. 
"A few simple precautions, however 
should eliminate this difficulty Firs~ 
of all you should very frequently flush 
the sink with hot, very hot, water. 
. . . by Isabella Palmer 
That will keep the pipes clean and 
open. Drain pipe solvent should be 
used frequently, depending upon the 
amount of grease which enters the 
drainage pipes. It is best to choose a 
solvent which has little sodium hydrox-
ide in it. This is necessary, because 
this strong base reacts with grease to 
form soap. Soap is actually made and 
is difficult to extract from a narrow 
pipe. 
"Usually in a case like ' this you will 
have to call for an expert to take care 
of the cleaning of the drain pipe. This 
will, of course, be expensive. The pre-
vention would be better than the cure. 
"That explains the drain pipe situa-
tion. Dr. Plumber, could you tell me 
how to keep the complexion of my sink 
in a healthy condition?" 
"Oh, yes, so many people neglect 
that very thing," he answered, "and it 
is such a shame to spoil the shining 
surface of good enamelware. We see 
so many roughened and brown-stained 
surfaces. II you are buying a new sink, 
you can secure acid-resisting enamel 
for about twenty-five percent more 
than ordinary enamel. It is made to 
resist the action of acid in fruit juices. 
If, you have an old sink, you must 
avoid dropping acid juices upon its 
surface if you wish to keep it smooth 
surfaced. A rough surface is very diffi-
cult to keep clean. 
"The face cream, or cleaner, for your 
sink hould preferably be without grit. 
Grit gives the surface severe scratches 
and makes future cleaning difficult and 
unpleasant. An enamel polish, which 
has been prepared especiallly for this 
purpose gives the surface a shine and 
cleanliness not to be outrivalled." 
"Thank you, Doctor, and what is 
your fee, please'?" 
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Tile and Briel\. Stand Up 
O VER 6,000 years a?o, the. Babylon-ians and Assyrmns, m whose 
country no stones were to be 
found, discovered that burned bricks 
were their most satisfactory building 
material. 
In our modern age people are again 
turning to bricks and tile as building 
materials. Our present day bricks are 
of the same general proportions as those 
of Babylonian times except that they 
are much smaller. 
Brick and tile are being used more 
and more for our houses bec:mse they 
are fireproof, and through modern de-
velopments have been made water-
proof. 
The consumer is at a loss to judgz 
when it comes to the quality of brick, 
so he must depend upon the reliability 
of the producer. One indication of the 
quality of brick is the amount of ab-
sot ption, or the quantity of water it 
wtll absorb. The amount should be 
relatively low to make the bricks frost 
proof 
One of the greatest advantages of 
using brick and tile for our houses is 
ase with which they lend themselves 
to the working out of designs and plans 
that fit into the background where 
they are to be placed, whether it is in 
the midst of a city or on a wooded plot. 
When a roof is to be enhanced with 
vegetable growth to give the appear-
With Age and Weather 
... by Virginia Berry 
ance of age, very soft tile must be used. 
Porous tile works perfectly for a 
thatched roof. The danger here is that 
the tile may have been burned too hard 
and will "sweat" on the under side, 
giving the same effect as a leaky roof. 
A good tile roof is permanent. About 
1912 when the city of New Orleans had 
to be ratproofed because of rats ~oming 
off the ships and infesting the ctty, the 
oldest house in the city was torn down. 
The roof was of Spanish S-tile, made of 
batture mud from the outward slope 
of the levee, and was placed on ced~r 
rafters. After more than a century this 
roof was in good condition, having been 
repaired only where hail had broken 
the tiles. 
Many of the old European church~s 
and buildings that are famously beauh-
ful were built of brick. Particularly in 
Germany, extensive study has been ca;-
ried on in the working out of design m 
laying bricks. No other building ma-
terial can give such richness in color 
effects. 
These same general ideas can b~ 
worked out in our homes by the use of 
unmatched brick. The design plan can 
be worked out on squared paper so that 
it is easy for the bricklayer to follow, 
and the finished pattern will have the 
beauty of the subdued colors of an 
old Persian rug. 
In these depression days when one 
must count his pennies, brick may seem 
too expensive to use for residences. But 
if the later cost of repainting and the 
higher insurance rates on .a fr~me 
house are taken into constderat10n, 
these costs will soon pile up to more 
than equal the added 5 percent for the 
the original cost of a brick house. The 
tendency to use celled bricks helps to 
reduce the cost of the freight on bricks. 
The cells do not injure the strength of 
the bricks, but make bricklaying light-
er work and the mortar, which in un-
satisfactory work is more often at fault 
than the bricks, sticks better. 
I T is possible to secure either rough 
or smooth bricks to suit our needs 
and taste. Sand struck or side cut 
bricks present a rough surface, while 
water struck or end cut bricks are 
smooth. 
In building a house, one need not 
stop with brick and tile for the extenor 
or with the use of the reds, or the 
buffs and light colors which are less 
common in Iowa Glazed bricks and 
tiles of many different colors can be 
used in kitchen, bath room or base-
ment. and may even find thetr way 
9 
into the living room. They come in 
colors from the coolest greys to almost 
a cherry red. The use of metallic zinc 
in firing has made possible the greens 
and delicate yellows. Other processes 
give blues, but always the colors re-
tain their characteristic softness. 
II 
BRANNBERG & ALM 
FAMOUS FOOTWEAR 
for 
ALL OCCA IONS 
0 
Specialized Fitting 
0 
DOWNTOWN-AMES 
SUMMER 
FASHIONS 
Shown on 
Models 
TUESDAYS 
WEDNESDAYS 
THURSDAYS 
2:30 to 4:30 p. m. 
Every Tuesday, Wednesday and 
Thursday of each week starting 
May 28th and continuing thruout 
the month of June. 
The howings will be informal 
and continuous. Everyone inter-
ested in new fa hions is cordially 
invited to attend, and need feel 
no embarrassment at arriving late 
or leaving at any time. 
Come when you like, tay as long 
as you like. You \viii be entirely 
welcome. 
FA mON HOW 
2ND FLOOR 
TILDEN'S 
DEPENDABLE INCE 1869 
AME , IOWA 
10 
MRS. ELIZABETH MORll..L Gill-
son, who has served part time in 
the clothing and home furnishing de-
partment of the Extension Service, re-
signed May 15 to devote her time to 
her own home. 
Gladys Adams, formerly home dem-
onstration agent for 5 years in Linn 
County, began May 1 as clothing spe_c-
ialist in Mrs. Gibson's place. M1ss 
Adams was a student at Iowa State 
College during the winter quarter. 
Housecleaning 
( Begins on page 1) 
In this place, where every prospect 
now pleases, only man is vile, and he 
won't remain so very long. Already the 
bath is hot and F ather has started his 
soaking. The rest will follow in order, 
appreciating more than ever the beauty 
of cleanliness. But appreciating more, 
perhaps, tired and hungry as they are, 
the call of the approaching supper hour. 
The kitchen is so clean that nothing 
is left in it for supper. Besides, no one 
cares to make the effort to get it any-
way! The thing to do is to send to the 
noodle shop on the corner. A steaming 
bowl of buckwheat strings in savory 
broth, with a relish of chopped onion 
sprouts, will fill those aching empty 
corners and give comfort and relaxation. 
Prank 
( Begins on page 2) 
"Lights out" is one of those phrases 
so meaningful to dormitory people, but 
it was brought about voluntarily by one 
little mischief-maker who swiped all 
light bulbs from her neighbors and 
then collected them and herself under 
a bed to lie laughingly listening to their 
stumblings and mumbled threats, which 
she can assert were not in vain when 
at last she was discovered. 
These and many more pranks, some 
more serious, some inconsequential, all 
go to make up a part of that life a col-
lege woman never forgets. It is as 
much a real part of her college days as 
Chemistry and English . 
Alumni Echoe 
fBegins on Inside Cover) 
. Eva lltintlc, '28, has accepted a posi-
tion_ for next year as assistant instruc-
~r 1~ the household arts department of 
~ ~rs College, Columbia University. 
. mt17 has been studying a t Co-
lumbia Umverslty during 1934-35 and 
w~ awarded the Lydia Roberts fellow-
ship for next year but decid d l 
th t h ' . e o accept 
e eac mg position <tt Col b. . 
stead. urn Ia m-
THE lOW A HOMEMAKER 
NEW MODE 
HAT SHOP 
Specializes in Misses' and 
Matrons' Gage Hats. 
"MILES APART" 
Yet a loving photograph will al-
ways serve as a constant re-
minder of those nearest and 
dearest to you. 
HART STUDIO 
216 1 ~ Main Phone 336 
GIFTS for Graduation 
Costwne Jewelry, Purses, Sta-
tionery-imprinted with your 
name or monogram. Order now 
for graduation. 
FLORENCE LANGFORD 
GIFTS 
Masonic Building 
VACATION! 
FRANK THEIS 
0 
DRUGGIST 
~ 
217 MAIN STREET 
AMES, IOWA 
NORGE REFRIGERATORS 
PHILCO RADIOS 
LENOX FURNACES 
LOWE BROS. PAINTS 
SPEED QUEEN WASHERS 
Are all famous brands-the 
very highest in their respec-
tive field 
SOLD BY 
CARR 
HARDWARE 
co. 
306 MAIN PHONE 124 
If you plan to leave school thi 
spring and you want to get rid of 
some cumbersome books, 
ell them back to us, 
or, if you plan to stay here thi 
mnmer and take further work, 
buy your books and upplies here. 
COLLEGE 
BOOI( STORE 
Mildr 
then 
six co 
tirely 
lack 
Mildred Jacoby, '32, is in charge of 
the nursery school at Persia. 
• • • 
Evelyn Hollen, '34, is dietitian at the 
Mount Pleasant State Hospital, Mt. 
Pleasant. Beata Rcager, '21, M. S. '29, 
who has been at Mt. Pleasant, begins 
her new work at the Cherokee State 
Hospital, where she will have charge of 
the diets at the main hospital and the 
six cottages. One hospital will be en-
tirely for special diet cases. 
fTun1 to page 12) 
U e Lard 
( Begin.s on page 4) 
lack of uniformity. I am nok carrying 
out research work for the standardiza-
tion of commercial lards and the cor-
relation of the different grades with 
their cooking uses. 
It was formerly thought that butter 
was the only shortening suitable for 
making cakes. In recent years it has 
been found that there are many fats on 
the market which will produce very ex-
cellent cakes A series of 15 experi-
ments on the eating qualities of cake. 
conducted in the laboratory of the In-
stitute of American Meat P ackers by 
Mrs. J . Gawood revealed on the basis 
of ten judges the following scores: 
Kmd of fat used. 
Butter 
Lard 
Average Score 
84.0 
25' ' butter, 75'' lard 
Hydrogenated cottonseed 
oil 
81.5 
81.5 
80.6 
There are three commercial varieties 
of lard on the market which are used 
l'Xteru tvely in the houshold. Kettle 
rendered leaf lard is rendered from leaf 
fnt only It has natural flavor or a 
sweet craklings, and is light in color 
.md of e ·cellent keeping quality. Ket-
tll• rl'ndered lard is made from back 
fat and leaf fat It has a pleasing nut-
likl• flavor, i. light in color, but more 
n amy than leaf lard. Its keeping 
qu hty L good. Steam rendered lard is 
made from cutting and killing fats and 
L rd\ned to give a light creamy white 
c lor, ha. a typical mild prime steam 
!lnvor, with · tisfactory keeping qual-
It) , 
There is no hortening yet develop-
l'<l which i :uitable for all uses. The 
\'Rri t • m lard a\·ailable for different 
is to it • dvantage. Lard ts a 
'hoi, m• fat with uperior shorten-
i ' lue, pi ·tit: range, and a flavor 
d sir,>d in many food products. It ceo-
nom -hortening >ihould give it 
pt><:ial api)t'ai at thi · time. 
Full 
mt 
their way 
. . . 
untry hoUse m y borrow the old 
tyl of ha ·in plants form a 
tl 
THE lOW A HOMEMAKER 
CONGRATULATIONS, GRADUATES! 
We carry a complete line of Graduation Cards and Gifts. 
CAMPUS DRUG COMPANY 
2430 LINCOLN WAY 
We are exclu ive national dealer for 
BELL RECIPE FILE 
and 
LOWE DIETETIC FILE 
end us your order 
The Student Supply Store 
At Last! 
you may have ho e that really and truly 
fit 
and •ou may buy them right here in 
Campu Town. 
THEY HAVE THREE OUT TANDING 
FEATURE 
1. Belle- harmeer ho e come in full or 
knee length. 
2. Belle- harmeer come in long, medium 
or brev of the e two main ize . 
3. Belle- harmeer fitted ankle do away 
with wTinkles and gi e your ankles 
that trim, lim appearance you like. 
BELLE- ' H R)IEER 
UM'S 
11 
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Alumni Echoes 
( Begins on Inside Cover) 
Grace Marion Thompson, '30, is dieti-
tian at Oteen, the Veterans' Hospital, 
near Asheville, N. C. 
• • • 
Lita Hindman Luebbers, M. S. '28, 
is not idle a lthough she is listed in the 
records as unemployed because she is 
married. Since her marriage in 1932, 
she has written and has published 15 
articles on home economics. She has 
given 16 talks before clubs and a series 
of lectures over the radio. She is also 
president of the Albion, Mich . Women's 
Club and is patroness of a sorority. 
She helped organize and was the first 
president of the Albion Branch of the 
National League of American Women 
and is now working on a novel wh ich 
she expects to publish within the 
year. 
Mrs. Luebbers taught home economics 
at Albion College before her marriage. 
Her husband is a member of the faculty 
at Albion. 
• • • 
Nadine Stillman, '34, is teaching home 
economics in the high school at P ersia. 
• • • 
Myrtle Henrikson, '33, is teaching 
school near Ottosen. 
• • • 
Myrtle Lar on, '27, formerly chief die-
titian at the Iowa Lutheran Hospital in 
Des Moines, is now Mrs. R. C. R eising 
and is living at 2114 Russell Avenue, 
North, Minneapolis. 
• • • 
Elizabeth ( Hintz) Haines, '27, is liv-
ing at 1301 Locust Street, Des Moines. 
• • • 
Maxine (Beard ) Coons, '33, is living 
at Clam Lake, Wis., where her husband, 
Harold Coons, '32, is technical foreman 
in one of the Civilian Conservation 
Camps in the Chequamegan National 
Forest. She writes: 
"We are living in a sparsely settled 
country. There are only 19 women, 
including those living in and near Clam 
Lake, for two or three miles. The wo-
men meet once a week to sew, but 
mostly to be with one another." 
• • • 
Lola Mae Heuerman, '31, M. S. '34, 
has accepted a summer pos1tion as die-
titian of Hillaway Camp on Ten-Mile-
Lake. Hackensack. Minnesota, for the 
summer Miss Heuerman teaches foods 
and is in charge of the dormitory at the 
Dakota Wesleyan University Mitchell 
S. D ' ' 
A new. accessory is the long barrel 
bag It IS a perfect cylinder of cali-
skm with a full-length z.ipper closing. 
. . 
Ba':"boo runners with crash linen 
n.apkms make an out-door tab! t tmg. e se-
THE IOWA HOMEMAKER 
ANNUAL JUNE SALE 
STUDIO PLACE 
GIFTS AND ANTIQUES 
2322 Lincoln VVay 
June 1st June 30th 
BE ONE OF THE FRIENDS 
Join the ranks getting summer 
permanents-those who have al-
most tripled the sale of perma-
nents in one month. 
FIELD'S BEAUTY SHOPPE 
Phone 1069 
L. C. TALLMAN 
JEWELRY STORE 
0 
A new assortment of Spring 
Jewelry and Formal Bags. 
Down Town 236 Main 
_, 
For Novelties, Toilet Articles, 
Candies and Needy Items visit 
Campus Sc to $1.00 Store 
2518 and 2520 Lincoln VVay I 
Where Women Shop 
for Men 
OLMSTED 
COLLEGE SHOP 
AT THE CAMPUS 
Co1tgratulations 
SENIORS! 
on making the grind! 
Of cour e, we'll all m..i s you, but 
we're glad we had the pecial privi-
lege of your company in playtime-
that this has been your haven in all 
your trouble and joy for four long, 
but somehow hort, year of Iowa 
State life. 
MEMORIAL 
UNION 
OUR C O L L E GE C L U B 
